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	 Large Format Bottled Beer (750ml) 

ENGLAND 

Balance Brewing & Blending - Manchester 

Under the Tomatoes ’25 - barrel-aged saison with apple marigold from Cinderwood, 6%	 	 £35 

Saison de Maison ’24 - barrel-aged saison, 5.5%	 	 	 	 	 	 	 £34 

Clingstone ’23 - Wild ale with damsons, 6.5% 	 	 	 	 	 	 	 £38 

Crossover Blendery - Hitchin, Hertfordshire 

Shivers ‘22 - golden ale with Cambridge gages and Guinevere plums, 7.1%	 	 	 	 £34 

Mount Ida ’21 - barrel-aged sour with Driscoll Maravilla raspberries, 8%	 	 	 	 £39 

Dom Luís ‘22 - golden ale finished in a Capreolus gin barrel, 7.2%	 	 	 	 	 £41 

Deya - Cheltenham, Gloucestershire 

May Hill ’25 - mixed fermentation ale with plums, 5.2%	 	 	 	 	 	 £25	  

Spinning Away ’24 - mixed fermentation wheat ale, 5.5%	 	 	 	 	 	 £25 

Mills Brewing - Berkeley, Gloucestershire 

Chuckleberry ’24 - wild beer re-fermented on local chuckleberries, 6%	 	 	 	 £36 

Saison Hallertau ’24 - barrel-aged, amber saison, 5.8%	 	 	 	 	 	 £36 

Islay Brut ’22 - five-brew blend, aged in Islay Scotch barrels, 8.2%	 	 	 	 	 £36 

Airy Okay ’25 - honey beer fermented in red Bordeaux barrels, 4.6%	 	 	 	 £36 

Flor ’25 -barrel-aged in cider and perry barrels, 7.2%	 	 	 	 	 	 £36 

Little Earth Project - Sudbury, Suffolk 

Coolship #1 ’21 - Barrel-aged wild ale, 5.7% 	 	 	 	 	 	 	 £31 

Defunkt IPA MKIII ’21 - Barrel-aged IPA, 7.1%	 	 	 	 	 	 	 £32 

Burning Sky - Firle, East Sussex 

10th Anniversary Saison Provision ’23 - barrel-aged farmhouse saison, 6.7%	 	 	 	 £31 

Through the Fields ’25, barrel-aged blend with elderberries, 5.7%	 	 	 	 	 £32 

Saison de Fête ’23 - wine barrel-aged saison, 7%	 	 	 	 	 	 	 £33 

BELGIUM  

Antidoot Wilde Fermenten, Kortenaken 

L’Ambigu ‘20 - barrel-aged ale with Alsatian grapes, 8.5%		 	 	 	 	 £67 

Ongedorst ’21 - oak barrel-aged farmhouse, 6.5%		 	 	 	 	 	 £63 



Brouwerij 3 Fonteinen, Beersel 

Cuvée Armand & Gaston ’21 - lambic, 6.9%	 	 	 	 	 	 	 £43 

Cantillon, Anderlecht 

Geuze ’22 - lambic, 5.5%	 	 	 	 	 	 	 	 	 £45 

Kriek Lambic ’24 - lambic with cherries, 6%	 	 	 	 	 	 	 £53 

Drogone Lambic ’22 - lambic with Aglianico pomace from Cantina Giardino, 6.5%	 	 	 £61 

Sophia Lambic ’23 - lambic with Greco di Tufo pomace from Cantina Giardino, 6.5%	 	 £66 

SLOVAKIA 

Strekov 1075  

Pivo S5 ’22 - barrel-aged sour, 5.2%	 	 	 	 	 	 	 	 £31 

Pivo S6 ’23 - barrel-aged sour, 5.2%	 	 	 	 	 	 	 	 £35 

	 Cider & Perry (750ml) 

Pollen Cider - Herefordshire, England 

Pollen Silver ’14 - bottle-conditioned sparkling cider, 5.9%	 	 	 	 	 	 £26 

Ross on Wye - Peterstow, England 

Brown’s Apple ’23 - Barrel-aged dry cider, 5.9%	 	 	 	 	 	 	 £24 

Wilding Cider - Somerset, England  

Home Orchard ’22 - Rural method, medium dry, single orchard cider, 6.6%	 	 	 	 £32 

Ditcheat Hill ’23 - Medium dry, single orchard cider, 5.5%	 	 	 	 	 	 £32 

November ‘23 - Rural method, late season Perry, 5%	 	 	 	 	 	 £33 

Find & Foster - Devon, England  

Mêlé  - Sparkling medium fine cider, 5.5%	(330ml)	 	 	 	 	 	 	 £7 

Appellation ’21 - Traditional method, dry sparkling cider, 8%	 	 	 	 	 £38 

Stockley Cider - Dorset, England 

Leigh ’22 - Medium still cider, 6.8%	 	 	 	 	 	 	 	 £29 

Oswald+Ruch - Schaffhausen, Switzerland 

Neunkirch ’19 - Apple and pear ripe cidre, 4.5% 	 	 	 	 	 	 	 £43 



	 Sparkling 

PET NAT & CRÉMANT 

Christophe Lindenlaub, Crémant d’Alsace ’23, Pinot Blanc, Auxerrois - Alsace, FR	 	 	 £65 

Thierry Hesnault, Pétillant Naturel Rosé ’22, Plantet, Chenin Blanc - Loire, FR		 	 	 £78 

Domaine Veilloux, Crémant de Loire NV, Chardonnay - Loire, FR	 	 	 	 	 £72 

Bruno Rochard, Des Boires et des Bulles ’23, Chenin Blanc - Loire, FR	 	 	 	 £63 

Bruno Rochard, Folie des Grains ’24, Grolleau - Loire, FR	 	 	 	 	 	 £54 

Thomas Puéchavy, Turbulents ’22, Chenin - Loire, FR	 	 	 	 	 	 £75 

Domaine Dandelion, Pet Nat ’24, Pinot Noir & Gamay - Burgundy, FR	 	 	 	 £94 

Étienne Fort, Crémant de Limoux NV, Chardonnay, Chenin, Pinot Noir - Languedoc, FR	 	 £56 

Axel Prüfer, La peur du rouge pét nat ’22, Chardonnay - Languedoc, FR	  	 	 	 £76 

Vin de Lagamba, Frauen Power ’24, blend - Rheinhessen, DE	 	 	 	 	 £58 

Wasenhaus, Sekt ’23, Pinot Noir, Chardonnay - Staufen, Baden 	 	 	 	 	 £129 

Naboso Vino, Opera ’24, blend - Sväty Jur, SK	 	 	 	 	 	 	 £65 

Zsolt Sütö, Charlotte ’21, Chardonnay - Strekov, SK	 	 	 	 	 	 £61 

Monban, Questo Neanche ’23, Glera - Veneto, IT	 	 	 	 	 	 	 £51 

Cherubini, Sui Generis ’21, Chardonnay - Lombardia, IT	 	 	 	 	 	 £83 

Marco Lanzotti, Scaramusc ’23, Lambrusco blend - Emilia-Romagna, IT	 	 	 	 £53 

Bodega Clandestina, Ancestral Confiscat ’22, Xarel-lo - Penedès, ES	 	 	 	 £65 

Fernando Angulo, Confitero Ancestral + ’14, Palomino - Andalucía, ES	 	 	 	 £139 

CHAMPAGNE 

Jérôme Prévost, Les Beguines ’19, Pinot Meunier - Gueux, Montagne de Reims 	 	 	 £239 

Émilien Feneuil, Mix ’17, Chardonnay, Petit Meslier - Sermiers, Montagne de Reims	 	 	 £235  

Laherte Frères, Rosé de Meunier NV, Pinot Meunier - Chavot-Courcourt, Marne	 	 	 £122 

Franck Pascal, Reliance NV, Pinot Meunier, Pinot Noir - Baslieux-sous-Châtillon, Marne	 	 £109 

Lamiable, Éclat d’Étoiles Rosé NV, Pinot Noir, Chardonnay - Tour-sur-Marne, Bouzy	 	 	 £103 

Jacques Lassaigne, Les Vignes de Montgueux NV, Chardonnay - Montgueux, Aube	 	 	 £129 

Jacques Lassaigne, Le Cotet NV, Chardonnay - Montgueux, Aube	 	 	 	 	 £189 

Bertrand Gautherot, Blanc d’Argile ’18, Chardonnay - Buxières-Sur-Arce, Aube 	 	 	 £179 

Bertrand Gautherot, Fidèle ’19, Pinot Noir - Buxières-Sur-Arce, Aube	 	 	 	 £148 

Charles Dufour, Bulles de Comptoir #13, blend - Chervey, Aube	 	 	 	 	 £136 

Françoise Martinot, Bistrøtage ’19, Pinot Noir - Chervey, Aube	 	 	 	 	 £149 

	  

	  



	 White 

FRANCE 

Domaine Goepp, P’tit Blanc ’22/’23, Auxerrois, Riesling, Sylvaner - Heiligenstein, Alsace 	 	 £69 

Domaine Stoeffler, Rutscherle Riesling ‘23, Riesling - Barr, Alsace	 	 	 	 	 £63 

Domaine Bohn, Muenchberg Grand Cru ’20, Riesling - Reichsfeld, Alsace 	 	 	 	 £94 

Landron Chartier, Domaine Muscadet ’23, Melon de Bourgogne - Muscadet, Loire	 	 	 £46 

Marc Pesnot, La Bohème ’23, Melon de Bourgogne - Muscadet, Loire	 	 	 	 £62 

Thomas Batardière, Les Noëls de Montbenault ’23, Chenin - Anjou, Loire	 	 	 	 £99 

Stéphane Bernaudeau, Les Coqueries ’22, Chenin - Anjou, Loire	 	 	 	 	 £149 

Mariette & Albéric, Le Mirliflore ’23, Chenin - Anjou, Loire	 	 	 	 	 	 £72 

Mark & Martial Angeli, La Lune ’21, Chenin - Anjou, Loire	 	 	 	 	 	 £103	  

Julien Courtois, Autochtone ’18, Romorantin - Touraine, Loire	 	 	 	 	 £109 

Domaine de Cocagne, Chenin, quoi de plus? ’24, Chenin - Touraine, Loire 	 	 	 	 £59 

Christophe Foucher, Rossignoux 1 ’23, Sauvignon Blanc - Touraine, Loire	 	 	 	 £63 

Christophe Foucher, Rossignoux 3 ’20, Sauvignon Blanc - Touraine, Loire	 	 	 	 £63* 

Thomas Puéchavy, Les Vrilles ’23, Chenin - Vouvray, Loire	 	 	 	 	 	 £69 

Le Vin de Deux, 1er Cru Mont de Milieu ’19, Chardonnay - Fleys, Chablis	 	 	 	 £159 

Château de Béru, Montserre ’22, Chardonnay - Béru, Chablis	 	 	 	 	 £134 

Thomas Pico, Vent d’Ange ’22, Chardonnay - Courgis, Chablis	 	 	 	 	 £109 

Domaine Chanterêves, Mainbey ’21, Chardonnay - Savigny-lès-Beaune, Burgundy	 	 	 £117 

Bastian Wolber, Mâcon Peronne ’21, Chardonnay - Volnay, Burgundy 	 	 	 	 £132 

Frédéric Cossard, Beaune Les Bressandes ’20, Chardonnay - Saint-Romain, Burgundy	 	 £143 

Domaine de Chassorney, Combe Bazin ’22, Chardonnay - Saint Romain, Burgundy	 	 	 £109 

Maison en Belles Lies, Bourgogne Blanc ’22, Chardonnay - Saint-Aubin, Burgundy 	 	 	 £96 

Vin Noé, Alibi #5 ’22, Aligoté, - Saint-Aubin, Burgundy	 	 	 	 	 	 £99 

Vin Noé, La Combe 1er Cru ‘Shadows’ ’20, Chardonnay - Saint-Aubin, Burgundy 	 	 	 £245 

Le Grappin, Mâcon-Villages ’23, Chardonnay - Mâcon, Burgundy 	 	 	 	 	 £74 

Alexandre Jouveaux, Le Mont ’21, Chardonnay - Mâcon, Burgundy 	 	 	 	 	 £116 

Elisa Guerin, Beaujolais Blanc ’24, Chardonnay - Beaujolais, Beaujolais 	 	 	 	 £70 

Thomas Jacquin, Fromenteau ’20, Savagnin - Cramans, Jura 	 	 	 	 	 £103 

Les Bottes Rouge, Castor ’20, Chardonnay - Arbois, Jura	 	 	 	 	 	 £99 

Étienne Thiebauld, Mattard Blanc ’17, Chardonnay, Savagnin - Cramans, Jura	 	 	 £105 

Morgane Turlier, Paul et Serge ‘20, Chardonnay, Savagnin - Marnoz, Jura	 	 	 	 £89 

Domaine Labet, Les Champs Rouges ’20, Chardonnay - Rotalier, Jura	 	 	 	 £135 

Maison Maenad, De L’Avante ’21, Chardonnay - Orbagna, Jura	 	 	 	 	 £129 



Corentin Houillon, Montée Furieuse ’21, Jacquère - Chautagne, Savoie 	 	 	 	 £81 

Domaine des Ardoisières, Silice ’24, Jacquère - Fréterive, Savoie	 	 	 	 	 £60 

La Ferme des Sept Lunes, Deux Choses ’19, Roussanne, Marsanne - St. Joseph, Rhône 	 	 £92 

Hugo Vercasson, Face à Pierre Blanche ’22, Viognier - St. Joseph, Rhône	 	 	 	 £79 

Laurent Fell, Lo Grand Fresiment ’24, Sauvignon Blanc - Cubagnac, Ardèche	 	 	 £55 

Marie & Vincent Tricot, Désiré ’24, Aligoté - Orcet, Auvergne 	 	 	 	 	 £69 

Axel Prüfer, La Peur du Rouge ’20, Clairette, Chardonnay - Le Mas Blanc, Languedoc	 	 £62 

Domaine Fond Cyprès, Cyprès de Toi Blanc ’24, Chardonnay - Escales, Languedoc	 	 	 £53 

GERMANY 

Jakob Tennstedt, Perlmutt ’19, Riesling - Traben-Trarbach, Mosel 	 	 	 	 	 £124 

Andi Mann, Kirschyard Chardonnay ‘21, Chardonnay - Eckelsheim, Rheinhessen	 	 	 £84 

Brand Brothers, Monastery ‘21, Riesling - Bockenheim, Pfalz		 	 	 	 	 £75 

Wasenhaus, Weissburgunder ’19, Pinot Blanc - Staufen, Baden 	 	 	 	 	 £103 

Wasenhaus, Chardonnay ’21, Chardonnay - Staufen, Baden 	 	 	 	 	 £101 

Wasenhaus, Möhlin ’20, Pinot Blanc - Staufen, Baden 	 	 	 	 	 	 £133 

AUSTRIA 

Johannes Zillinger, Velue Weiss ’23, Riesling & friends - Velm-Götzendorf, Weinviertel	 	 £46 

Markus Altenburger, Vom Kalk ’24, Chardonnay - Jois, Burgenland 	 	 	 	 	 £60 

Gut Oggau, Theodora ’22, Grüner Veltliner, Weissburgunder - Oggau, Burgenland 	 	 	 £101 

Christian Tschida, Himmel auf Erden ’17, blend - Illmitz, Burgenland 		 	 	 	 £95 

Christian Tschida, Himmel auf Erden ’18, blend - Illmitz, Burgenland 		 	 	 	 £95 

Christian Tschida, Laissez Faire ’15, Weissburgunder, Riesling - Illmitz, Burgenland 	 	 	 £143 

Ewald Tscheppe, Ex Vero I ’20, Sauvignon Blanc, Chardonnay - Glanz, Styria 	 	 	 £91 

Ewald Tscheppe, Morillon Vom Opok ‘21, Chardonnay - Glanz, Styria 	 	 	 	 £85 

SLOVAKIA 

Zsolt Sütö, Richard ’22, Chardonnay - Strekov, Nitra	 	 	 	 	 	 £66 

Zsolt Sütö, Veltlín ’21, Grüner Veltliner - Strekov, Nitra	 	 	 	 	 	 £71 

SWITZERLAND 

La Maison Carrée, Chasselas Sur Lie ’22, Chasselas - Auvernier, Neuchâtel	 	 	 	 £84 



HUNGARY 

István Bencze, Chenin ’22, Chenin - Badacsony, Lake Balaton	 	 	 	 	 £78 

István Bencze, Hárslevelü ’21, Hárslevelü - Badacsony, Lake Balaton		 	 	 	 £77 

István Bencze, Aries ’19, Riesling - Badacsony, Lake Balaton		 	 	 	 	 £88 

ITALY 

Daniele Portinari, Pietrobianco ’23, Pinot Bianco, Tai Bianco - Colli Berici, Veneto	 	 	 £46 

La Distesa, Terre Silvate ’24, Verdicchio - Cupramontana, Marche	 	 	 	 	 £58 

Fabbrica di San Martino, Fabbrica Bianco ’24, Trebbiano & friends - Colline Lucchesi, Tuscany	 £79 

Colle Florido, Il Postino ’23, Trebbiano d’Abruzzo - Colline Pescaresi, Abruzzo 	 	 	 £77 

Alessandro Viola, Le Mie Origini ’21, Catarratto - Alcamo, Sicily	 	 	 	 	 £83 

GEORGIA 

Didimi Maghlakelidze, I am Didimi and this is… ’23, Krakhuna - Kutaisi, Imereti 	 	 	 £63 

Archil Guniava, Tsitska ’21 - Kvaliti, Imereti		 	 	 	 	 	 	 £68 

Zurab Topuridze, Chkhaveri ’21, Chkhaveri - Dablatsikhe, Guria 	 	 	 	 	 £67 

SPAIN 

Bodega Clandestina, Blanc Sense Papers ’23, Xarel-lo - Alt Penedès, Penedès	 	 	 £60	 	  

Nin Ortiz, Planètes de Nin Blanca ’22, Carignan Blanca - Portera, Catalonia		 	 	 £103 

Oriol Artigas, La Rumbera ’21, Pansa Blanca - Alella, Catalonia	 	 	 	 	 £65 

Oriol Artigas, La Bella ’21, Pansa Blanca - Alella, Catalonia		 	 	 	 	 £88 

PORTUGAL 

Ramilo, Nativas Branco ’23, blend	 - Sintra, Lisboa 		 	 	 	 	 	 £43 

Natus Vini, Intus Branco ’22, Arinto, Roupeiro, Antão Vaz - Vidigueira, Alentejo	 	 	 £74 

GREECE 

Sous le Végétal, Octave ’22, Muscat de Samos - Malagari, Samos	 	 	 	 	 £79 

Domaine Myrsini, Fotinos ’24, Monemvasia - Paros, Cyclades 	 	 	 	 	 £60 

AUSTRALIA 

Manon, Geoponika ‘20, Savagnin, Chardonnay - Forest Range, Adelaide Hills 	 	 	 £79 

	  



	 Macerated White  

FRANCE 

Anaïs Fanti, Costa Rawa ’22, Gewürztraminer - Ammerschwihr, Alsace	 	 	 	 £73 

Romain Verger, Carré d’Astres ’20, Chenin - Anjou, Loire 	 	 	 	 	 	 £76 

Jérôme Saurigny, Gröld ’21, Chenin - Anjou, Loire	 	 	 	 	 	 	 £97 

François Saint-lô, Les Pouches ’19, Chenin - Saumur, Loire 	 	 	 	 	 	 £91 

Arnaud Chapuis, Ouverture Macéré ’21, Aligoté - Hautes-Côtes de Beaune, Burgundy	 	 £89 

Jean-Yves Péron, Côtillon des Dames ’18, Jacquère - Albertville, Savoie 	 	 	 	 £85 

Jean-Yves Péron, Côtillon des Dames Réserve ’19, Jacquère - Albertville, Savoie 	 	 	 £129 

Fred Gounan, Les Fesses ’18, Pinot Gris, Sauvignon Blanc - Saint-Sandoux, Auvergne 	 	 £84 

Mataburro, Quartet Blanc ’24, Grenache Gris, Viognier - Rivesaltes, Roussillon	 	 	 £63 

Tom Lubbe, Brutal Orange ’22, Grenache Gris, Grenache Blanc - Espira-de-l’Agly, Roussillon		 £87 

Tom Lubbe, Marguerite ’22, Muscat, Macabeu - Espira-de-l’Agly, Roussillon	 	 	 	 £85 

Tom Lubbe, Marguerite ’19, Muscat, Macabeu - Espira-de-l’Agly, Roussillon	 	 	 	 £82 

GERMANY 

Andi Mann, Mischkultur ‘23, blend - Eckelsheim, Rheinhessen	 	 	 	 	 £55 

Jason Groebe, Bergkloster Weiss ’22, blend - Westhofen, Rheinhessen	 	 	 	 £56 

CZECH REPUBLIC 

Milan Nestarec, TRBLMKR ’21, Neuburger - Velké Bílovice, Moravia 	 	 	 	 	 £87 

AUSTRIA 

Rennersistas, Welschriesling ’17, Welschriesling - Gols, Burgenland	 	 	 	 	 £79 

Christian Tschida, Himmel auf Erden II Maische Vergoren ’21, blend - Illmitz, Burgenland 	 	 £88 

Christian Tschida, Himmel auf Erden II Maische Vergoren ’14, blend - Illmitz, Burgenland 	 	 £109 

Franz Strohmeier, Shine No 2, Sauvignon Blanc - Ragnitz, Styria	 	 	 	 	 £109	  

Maria & Sepp Muster, Gräfin ’17, Sauvignon Blanc - Leutschach, Styria 	 	 	 	 £87 



ITALY 

Matej Skerlj, Vitovska ’20, Vitovska - Carso, Friuli Venezia-Giulia 	 	 	 	 	 £79 

Saša Radikon, Slatnik ’20, Chardonnay, Tocai - Oslavia, Friuli Venezia-Giulia 	 	 	 £84 

Silvia Tezza, Monticelli Bianco ’23, blend - Vallata di Mezzane, Valpolicella	 	 	 	 £63 

Federico Orsi, Posca Bianca NV, blend - Colli Bolognesi, Emilia-Romagna 	 	 	 	 £56 

Jacopo Stigliano, Samodia Bianco ’24, blend - Valsamoggia,  Emilia-Romagna 	 	 	 £61 

Trish Nelson, Vignarola ’21, Procanico, Malvasia Toscana - Bolsena, Lazio	 	 	 	 £63 

Trish Nelson, Bianco Trilli ’21, Trebbiano & Procanino - Bolsena, Lazio		 	 	  	 £62 

Cantina Giardino, Adam ’20, Greco - Irpinia, Campania 	 	 	 	 	 	 £69 

Cristiano Guttarolo, Amphora Bianca ’22, Verdeca, Chardonnay - Gioia del Colle, Puglia	 	 £57 

Nino Barraco, Fior di Bianco ’24, Grillo, Catarratto, Zibibbo - Marsala, Sicily		 	 	 £57 

Tanca Nica, Soki Soki ’22, Zibibbo - Pantelleria 	 	 	 	 	 	 	 £101 

GEORGIA 

Ének Peterson, Esmeralda ’21, Tsolikouri, Krakhuna, Aladasturi - Persati, Imereti 	 	 	 £63 

Samtavisi Marani, Goruli Mtsvane ’22, Goruli Mtsvane - Samtavisi, Kartli 	 	 	 	 £67 

Ramaz Nikoladze, Solikouri ’22, Tsolikouri - Manavi, Kakheti 	 	 	 	 	 £66 

Ramaz Nikoladze, Bakurtsikhuli ’21, blend - Kutaisi, Imereti 	 	 	 	 	 	 £63 

Nikoloz Antadze, Rkatsiteli ’21, Rkatsiteli - Manavi, Kakheti 	 	 	 	 	 	 £67 

John Okro, Zvari ’23, Rkatsiteli - Signaghi, Kakheti	 	 	 	 	 	 	 £50 

SPAIN 

Oriol Artigas, La Prats ’21, Indigenous blend - Alella, Catalonia	 	 	 	 	 £89 

Oriol Artigas, Cuvée Total ‘20, blend - Alella, Catalonia	 	 	 	 	 	 £84 

Toni Carbó, Sota els Ametllers ’22, Malvasia de Sitges - El Pla de Penedès, Catalonia 	 	 £74 

Toni Carbó, La Bufarella ’22, Xare-lo - El Pla de Penedès, Catalonia	 	 	 	 £64 

Emilie Mutombo, MC ’23, Macabeu - Bonastre, Catalonia	 	 	 	 	 	 £77 

Cellar 9+, 1R ’24, Macabeo, Cartoixa - La Nou de Gaia, Catalonia	 	 	 	 	 £51 

SOUTH AFRICA 

Craig Hawkins, El Bandito Skin ’21, Chenin Blanc - Pikteberg, Swartland	 	 	 	 £78 



	 Rosé 

FRANCE 

François Saint-lô, Hey GG! ’20, Grolleau Gris - Saumur, Loire 	 	 	 	 	 £63 

Mark & Martial Angeli, Rosé d’un Jour ’21, Grolleau Gris - Anjou, Loire	 	 	 	 £71(sw) 

Valérie Courrèges, Les Vents Dans Les Voiles ’24, blend - Cotignac, Provence 	 	 	 £55 

Axel Prüfer, La Capitulation ne Paie Pas ’23, Cinsault - Le Mas Blanc, Languedoc 	 	 	 £64 

Domaine Fond Cyprès, Cyprès de Toi Rosé ’24, Malbec - Escales, Languedoc	 	 	 £49 

Mataburro, Mura Mura ’23, Grenache, Merlot, Muscat - Rivesaltes, Roussillon	 	 	 £63 

Tom Lubbe, El Carner ’21, Grenache Gris, Macabeu - Espira-de-l’Agly, Roussillon	 	 	 £78 

Tom Lubbe, El Carner ’20, Grenache Gris, Macabeu - Espira-de-l’Agly, Roussillon	 	 	 £80 

Alain Castex, Canta Mañana ’21, blend - Trouillas, Roussillon	 	 	 	 	 £108 

AUSTRIA 

Christian Tschida, Himmel Auf Erden Rosé ’20, Cabernet Franc - Illmitz, Burgenland 	 	 	 £76 

Christian Tschida, Birdscape ’20, field blend - Illmitz, Burgenland 	 	 	 	 	 £91 

Gut Oggau, Cecilia ’22, Gemischter Satz - Oggau, Burgenland	 	 	 	 	 £123 

ITALY 

Saša Radikon, Sivi ’20, Pinot Gris - Oslavia, Venezia-Guilia 	 	 	 	 	 £83 

Le Coste, Rosato ’19, Aleatico - Gradoli, Lazio	 	 	 	 	 	 	 £83 

Cantina Giardino, Volpe Rosa ’21, Coda di Volpe Rosa - Irpinia, Campania 	 	 	 	 £78 

Alessandro Viola, Viola Rosé ’24, Nero d’Avola - Alcamo, Sicily	 	 	 	 	 £59 

Tanca Nica, Firri Firri ’20, Catarratto, Pignatello - Pantelleria 	 	 	 	 	 £79 

SPAIN 

Vinyes Tortuga, Doolittle ’19, Barbera - Empordà, Girona  	 	 	 	 	 	 £62* 

Oriol Artigas, A Coco ’23 Pansa Blanca, Garnaxta - Alella, Catalonia	 	 	 	 £77 

Ignasi Sigui, L’Autocaravana ’22, Xarel-lo Vermell - Alt Penedès, Catalonia	 	 	 	 £62 

Els Jelipins, Rosé ’18, Sumoll - Penedès, Catalonia 		 	 	 	 	 	 £123 



	 Red 

FRANCE 

Christophe Lindenlaub, À Pas de Velours ’23, Pinot Noir - Dorlisheim, Alsace		 	 	 £63 

Yannick Meckert, Cris et Chuchotements ’23, Pinot Gris - Rosheim, Alsace	 	 	 	 £86 

Domaine Julien Meyer, Fanny ’22, Pinot Gris - Nothalten, Alsace	 	 	 	 	 £71 

Bruno Rochard, P’tit Clou ’23, Cabernet Franc - Anjou, Loire 	 	 	 	 	 £52 

Jérôme Saurigny, Più ’21, blend - Anjou, Loire	 	 	 	 	 	 	 £99 

Jérôme Saurigny, Réclair ’20, blend - Anjou, Loire	 	 	 	 	 	 	 £79 

Damien Bureau, Paloma ’23, blend -  Anjou, Loire	 	 	 	 	 	 	 £64 

François Saint-lô, Bois Guyon ’20, Cabernet Franc - Saumur, Loire 		 	 	 	 £89 

Les Jardins de la Martinière, Koki ’18, Cabernet Franc - Saumur, Loire	 	 	 	 £109 

Damien Menut, Cabernet Sauvignon ’23 - Touraine, Loire	 	 	 	 	 	 £71 

Julien Courtois, Éléments ’19, Gamay - Touraine, Loire	 	 	 	 	 	 £99 

Renaud Guettier, Adonis ’21, Pineau d’Aunis - Touraine, Loire	 	 	 	 	 £63 

Thierry Hesnault, La Centenaire du Vauperroux ’20, Pineau d’Aunis - Touraine, Loire	 	 	 £99 

Claire et Florent Bejon, Saint Germain ’23, Cabernet Franc - Chinon, Loire	 	 	 	 £76 

Athenaïs Béru, Côte d’Auxerre ’13, Pinot Noir - Côte d’Auxerre, Burgundy 	 	 	 	 £124 

Domaine Dandelion, Nature ’22, Pinot Noir - Hautes-Côtes de Beaune, Burgundy	 	 	 £121 

Domaine Dandelion, Aube ’22, Pinot Noir - Hautes-Côtes de Beaune, Burgundy	 	 	 £148 

Antoine Lienhardt, Bourgogne Rouge ’23, Pinot Noir - Côte de Nuits-Villages, Burgundy 	 	 £105 

Vin Noé, Côte de Night ’21, Pinot Noir - Côte de Nuits-Villages, Burgundy	 	 	 	 £139 

Vin Noé, Rêve Américain ’19, Pinot Noir - Pommard, Burgundy 	 	 	 	 	 £151 

Chanterêves, Chorey-lès-Beaune ‘21, Pinot Noir - Savigny-lès-Beaune, Burgundy	 	 	 £146 

Bastian Wolber, Savigny-lès-Beaune ’22, Pinot Noir - Volnay, Burgundy 	 	 	 	 £195 

Frédéric Cossard, 1er Cru Les Roncerets ’20, Pinot Noir - Volnay, Burgundy 	 	 	 	 £171 

Frédéric Cossard, 1er Cru Passetemps ’20, Pinot Noir - Santenay, Burgundy 		 	 	 £169 

Domaine de Chassorney, Sous Roche ’22, Pinot Noir - Saint-Romain, Burgundy	 	 	 £109 

Vin Noé, Gueule d’Amour ’21, Pinot Noir - Mercurey, Burgundy 	 	 	 	 	 £79 

Benoît Kilian, Right Pinot ’22, Pinot Noir - Val de Saône, Burgundy	 	 	 	 	 £87 

Maryse Chatelin, De l’Aube à l’Aube ’21, Pinot Noir - Mâcon, Burgundy 	 	 	 	 £103 

Maryse Chatelin, De l’Aube à l’Aube ’20, Pinot Noir - Mâcon, Burgundy 	 	 	 	 £106 



Domaine de la Tournelle, Trousseau des Corvées ’18, Trousseau - Arbois, Jura		 	 	 £103 

Alice Bouvot, Elle Aime ’18, Pinot Noir, Chardonnay - Arbois, Jura	 	 	 	 	 £93 

Alice Bouvot, Commendatore ’18, Trousseau - Arbois, Jura	 	 	 	 	 	 £89	  

Morgane Turlier, Miotée NV, blend - Marnoz, Jura	 	 	 	 	 	 	 £73 

Tony Bornard, Point Barre Les Chambines ’18, Poulsard - Pupillin, Jura	 	 	 	 £97 

Nicolas Jacob, Gamay ’21, Gamay - Cesancey, Jura	 	 	 	 	 	 £109 

Domaine Labet, Sur Charrière ’22, Poulsard - Rotalier, Jura		 	 	 	 	 £129 

Domaine Labet, Métis ’20, blend - Rotalier, Jura	 	 	 	 	 	 	 £126 

Jules Métras, Chica ’22, Gamay - Beaujolais-Villages, Beaujolais 	 	 	 	 	 £78 

Jules Métras, Bijou ’21, Gamay - Beaujolais-Villages, Beaujolais 	 	 	 	 	 £79 

Vin Noé, Amour Vache ’23, Gamay - Beaujolais-Villages, Beaujolais 	 	 	 	 £85 

Elisa Guerin, Les Thorins ’23, Gamay - Moulin-à-Vent, Beaujolais	 	 	 	 	 £75 

Julie Balagny, François ’22, Gamay - Fleurie, Beaujolais 	 	 	 	 	 	 £91 

Julie Balagny, Docteur Briçou ’21, Gamay - Fleurie, Beaujolais 	 	 	 	 	 £109 

Christian Ducroux, Exspectatia ’24, Gamay - Règnié, Beaujolais	 	 	 	 	 £64	 	  

Robin Goutallier, 60% de Velours ’22, Gamay - Marchampt, Beaujolais	 	 	 	 £56 

Bastian Wolber, Gamay ’22, Gamay - Beaujolais, Beaujolais 	 	 	 	 	 £98 

Marie & Vincent Tricot, Petites Fleurs ’23, Gamay d’Auvergne - Orcet, Auvergne 	 	 	 £73 

Fred Gounan, Les Orgues ’18, Pinot Noir - Saint-Sandoux, Auvergne		 	 	 	 £87 

Domaine Cosse et Maisonnueve, Le Combal ’19, Malbec - Prayssac, Cahors		 	 	 £58 

Domaine Cosse et Maisonnueve, La Fage ’14, Malbec - Prayssac, Cahors	 	 	 	 £103 

Étienne Seingovert, En Attendant la Nuit ‘22, Syrah - Saint-Joseph, Rhône	 	 	 	 £104 

Huge Vercasson, Le Rouge ’23, Syrah - Saint-Joseph, Rhône	 	 	 	 	 £81 

Thibaud Capellaro, Zé-ro ’23, Syrah, Viognier - Chavanay, Rhône	 	 	 	 	 £73 

Jérôme Jouret, En Avant Doute ’23, Grenache - Villeneuve de Berg, Ardèche	 	 	 £46 

Daniel Sage & Jordi Torgue, Abreuve des Sillons ‘20, Gamay - St-Saveur-en-Rue, Ardèche	 	 £87 

Sylvain Bock, Fruit Jazz ’22, Grenache, Syrah - Alba-la-Romaine, Ardèche	 	 	 	 £52 

Nicolas Carmarans, Fer de Sang ’20, Fer Servadou - Montezic, Aveyron	 	 	 	 £85 



Fontedicto, Coulisses ’19, Carignan - Caux, Languedoc 	 	 	 	 	 	 £74 

Axel Prüfer, Avanti Popolo ’23, Grenache, Merlot, Syrah & friends - Le Mas Blanc, Languedoc 	 £52 

Axel Prüfer, Jalava ‘22, Cinsault- Le Mas Blanc, Languedoc 	 	 	 	 	 £64 

Domaine Fond Cyprès, Cyprès de Toi Rouge ’24, Grenache & friends - Escales, Languedoc	 	 £46 

Ludovic Engelvin, Célas ’20, Grenache - Gard, Languedoc		 	 	 	 	 £75 

Mataburro, Idoine ’23,  Merlot - Rivesaltes, Roussillon	 	 	 	 	 	 £63 

Tom Lubbe, French Disko ’20, Cinsault - Espira-de-l’Agly,  Roussillon		 	 	 	 £93 

Tom Lubbe, Ace of Spades ’21, Carignan - Espira-de-l’Agly, Roussillon	 	 	 	 £69 

Rié & Hirofumi Shoji, Pedres Blanques ’21, Grenache - Collioure, Roussillon	 	 	 	 £131 

Alain Castex, Poudre d’Escampette ’19, Carignan, Grenache - Trouillas, Roussillon 	 	 	 £85 

GERMANY 

Glow Glow, Spätburgunder ’24, Pinot Noir - Madel, Nahe	 	 	 	 	 	 £66 

Andi Mann, Spätburgunder Calx ‘22, Pinot Noir - Eckelsheim, Rheinhessen	 	 	 	 £61 

Wasenhaus, Spätburgunder ’21, Pinot Noir - Staufen, Baden 	 	 	 	 	 £98 

Wasenhaus, Vulkan ’20, Pinot Noir - Staufen, Baden 	 	 	 	 	 	 £108 

Wasenhaus, Bellen ’20, Pinot Noir - Staufen, Baden 	 	 	 	 	 	 £149 

ENGLAND  

Sophie Evans, Pinot Noir Reserve ’22, Pinot Noir - Ashford, Kent 	 	 	 	 	 £99 

AUSTRIA 

Claus Preisinger, Bonsai ’24, Blaufränkisch - Gols, Burgenland 	 	 	 	 	 £84 

Christian Tschida, Brutal ’20, Pinot Noir - Illmitz, Burgenland 	 	 	 	 	 £91 

Christian Tschida, Felsen II ’18, Syrah - Illmitz, Burgenland 	 	 	 	 	 	 £139 

Christian Tschida, Himmel auf Erden ’17, Cabernet Franc, Cabernet Sauvignon - Illmitz, Burgenland 	 £84 

SWITZERLAND 

La Maison Carrée, Pinot Noir ’22 - Auvernier, Neuchâtel	 	 	 	 	 	 £138 

HUNGARY 

István Bencze, Atlas ’21, Pinot Noir - Badacsony, Lake Balaton	 	 	 	 	 £76 



ITALY 

Arpepe, Rosso di Valtellina ‘23, Nebbiolo - Valtellina, Lombardia 	 	 	 	 	 £75 

Arpepe, Grumello Riserva Buon Consiglio 1999, Nebbiolo - Valtellina, Lombardia 	 	 	 £299 

Agricola Foradori, Foradori ’23, Teroldego - Mezzolombardo, Alto Adige 	 	 	 	 £72 

Santuvario, Lavigna ’20, Croatina - Borgomanero, Piemonte 	 	 	 	 	 £79 

Santuvario, Santuvario ’19, Nebbiolo, Croatina, Uva Rara - Borgomanero, Piemonte 	 	 	 £86 

Olek Bondonio, Barbera d’Alba ’24, Barbera - Barbaresco, Piemonte 	 	 	 	 £89 

Olek Bondonio, Roncagliette ’20, Nebbiolo - Barbaresco, Piemonte 	 	 	 	 £143 

Chiara Condello, Predappio Tre Vigne ’23, Sangiovese - Predappio, Emilia-Romagna	 	 £65 

Fonterenza, Pettirosso ’20, Sangiovese - Montalcino, Tuscany	 	 	 	 	 £79 

Fonterenza, Rosso di Montalcino ’19, Sangiovese - Montalcino, Tuscany	 	 	 	 £109 

Fonterenza, Alberello ’19, Sangiovese - Montalcino, Tuscany	 	 	 	 	 £133 

Colle Flòrido, Erba Salata ’22, Montepulciano d’Abruzzo - Pianella, Abruzzo	 	 	 £78 

Cantina Giardino, Nude ’15, Aglianico - Irpinia, Campania 		 	 	 	 	 £113 

Cristiano Guttarolo, Lamie ’24, Primitivo - Gioia del Colle, Puglia 	 	 	 	 	 £70 

Filippo Rizzo, Nerocapitano ‘24, Frappato - San Michele di Ganzaria, Sicily		 	 	 £61 

GEORGIA 

Pheasant’s Tears, Saperavi ’23, Saperavi - Signaghi, Kakheti	 	 	 	 	 £57	  

SPAIN	  

Diego Losada, 1984 ’22, Mencía - El Bierzo, Castilla y León 	 	 	 	 	 £44	   

Janine Moraza, Moraza ’22, Tempranillo - San Vicente de la Sonsierra, Rioja	 	 	 £69 

Emilie Mutombo, Omnia ’21, field blend - Bonastre, Catalonia	 	 	 	 	 £77 

Nin Ortiz, Planètes de Nin Tinto ’22, Garnacha, Carignan - Portera, Priorat	 	 	 	 £102 

Nin Ortiz, Mas d’en Cacador ’20, Garnacha, Carignan - Portera, Priorat	 	 	 	 £236 

Oriol Artigas, El Rumbero ’21, Syrah, Merlot, Grenache - Alella, Catalonia	 	 	 	 £61 

Els Jelipins, Rusk ’20, Sumoll - Penedès, Catalonia 		 	 	 	 	 	 £107 

La Zafra, NuVa ’20, Monastrell, Valenci - Monóvar, Alicante 	 	 	 	 	 £63 

Eloi Cedó Perelló, Novetat Total ’24, Callet, Manto Negra - Mallorca, Islas Baleares (1L)	 	 £79 

PORTUGAL 

Quinta das Maias, Maias Tinto ’23, Tinta Mencia & friends - Mangualde, Dão 	 	 	 £46 

Ramilo, Nativas Tinto ’22, Castelão - Sintra, Lisboa 	 	 	 	 	 	 £72 

	  



	 Magnum	 	 	 	 	 	 	 	  

Pierre Gerbais, Grains de Celles NV, blend - Champagne, FR	 	 	 	 	 £239 

Thomas Puéchavy, Turbulents ’22, Chenin - Loire, FR	 	 	 	 	 	 £156 

Christian Tschida, Himmel auf Erden ‘16, Weissburgunder, Scheurebe - Illmitz, Burgenland 	 	 £159 

Aude Duval & Sylvain Ohayon, Flamenc ’21, blend - Dordogne, FR	 	 	 	 	 £109 

Vino Gross, Colle ’20, Sauvignon Blanc - Stajerska, SL	 	 	 	 	 	 £119 

István Bencze, Riesling ‘20, Riesling - Badacsony, Lake Balaton	 	 	 	 	 £128 

Joan Rubió, Essencial ’19, Xarel-lo - Catalonia, ES	 	 	 	 	 	 	 £114 

Axel Prüfer, La Capitulation ne Paie Pas ’23, Cinsault - Le Mas Blanc, Languedoc 	 	 	 £131 

Jacques Maillet, La Chautagne ’15, Mondeuse - Savoie, FR		 	 	 	 	 £191 

Nicolas Carmarans, Maximus ’21, Fer Servadou - Aveyron. FR	 	 	 	 	 £135 

Santuvario, Santuvario ’19, Nebbiolo - Piedmont, IT		 	 	 	 	 	 £169 

	 Sake, Sweet & Savoury	 	 	 	 	 	 	  

(100ml)	 	 	 	 	 	  

Terada Honke, Gonin Musume, Junmai kimoto muroka - Chiba Prefecture	 	 	 	 £13 

Uehara Shuzo, Soma No Tengu, Junmai gingo usunigori - Shiga Prefecture	     	 	 	 £13 

Akishika Shuzo, Yama Nama, Junmai yamahai muroka nama-gen shizenshu - Osaka Prefecture	 £13 

Terada Honke, Katori 90, Junmai kimoto muroka shizenshu - Chiba Prefecture	 	 	 £13 

(50ml) 

Damien Bureau, La Jeannette ’15, Chenin - Loire, FR	 	 	 	 	 	 £12 

Château Dauphiné-Rondillon, Loupiac Cuvée d’Or ’15, Gironde, FR	 	 	 	 	 £11 

Domaine de Souch, Cuvée Monplaisir ’24, Petit Manseng - Jurançon, FR	 	      	 	 £9 

Domaine Guirardel, Marrote ’10, Petit Manseng - Jurançon, FR	 	    	    	 	 £13 

Oszkàr Maurer, Sott ’22, aromatised sweet wine - Fruska Gora, RS		 	 	 	 £10 

Tanca Nica, Passulata ’22, Zibibbo - Pantelleria 	 	 	 	 	 	 	 £18 

Renaud Boyer, Ratafia NV, Chardonnay - Burgundy, FR	 	 	 	 	 	 £13 

Domaine de la Tournelle, Macvin NV, Chardonnay - Jura, FR	 	 	 	 	 £10 

Philippe Chatillon, Vin Jaune ’16, Savagnin - Jura, FR	 	 	 	 	 	 £17 

Domaine Rancy, Rivesaltes Ambré ’92, Macabeu - Rivesaltes, FR	 	 	 	 	 £11 

Samuel Párraga, Viñerón Flor ’20, Macabeo, Moscatel - Málaga, ES	 	 	 	 £8 

Barbeito, Single Harvest Tinta Negra ’11, Tinta Negra - Madeira, PT	 	 	 	 	 £12 

Nino Barraco, Alto Grado ’15, Grillo - Marsala, Sicily 	 	 	 	 	 	 £11 

	  



	 Spirits & Botanicals 	 	 	 	 	 	 	 (25ml) 

SCOTLAND	  

Chorlton Whisky, Glenfarclas 17yr, Single Malt - Speyside, 55.8%	 	 	 	 	 	 £7 

Thompson Bros, SRV5 8yr - Highlands, 48,5%9%	 	 	 	 	 	 	 £7 

Chorlton Whisky, Glen Garioch 13yr, Single Malt - Highlands, 50.2%	 	 	 	 	 £7 

Chorlton Whisky, Ledaig 18yr, Single Malt - Isle of Mull, 56.3%	 	 	 	 	 	 £12 

Nc’Nean, Organic Single Malt, Madeira cask - Morvern, 55.9%	 	 	 	 	 	 £9 

Springbank, 10yr, Single Malt - Campbeltown, 46%	 	 	 	 	 	 	 £10 

Chorlton Whisky, Dun Dearg 5yr, Islay Blend - Islay, 56.9%	 	 	 	 	 	 £7 

Daftmill, Winter Batch ’11, Single Farm Estate - Lowland, 46%	 	 	 	 	 	 £13 

MEXICO  

Ventura Gallegos, Cenizo ’23, Pal’Alma - Durango, 51%	 	 	 	 	 	 	 £13 

Eduardo Ángeles, Espadín, Tepeztate ’23, Lalocura - Santa Catarina Minas, Oaxaca, 47%	 	 	 £11 

Edgar Ángeles Carreño, Espadín ’22, Real Minero - Santa Catarina Minas, Oaxaca, 51.3%	 	 	 £10 

Felipe Vásquez Reyes, Arroqueño ’21, Memorable - Mihuatlán de Porfirio, Oaxaca, 47.5%	 	 	 £9 

Primitivo Vásquez, Madrecuixe, Tepextate, Espadín ’23, Neta - Logoche, Oaxaca, 51.2%	 	 	 £9 

Celso García Cruz, Bicuixe ’23, Neta - Logoche, Oaxaca, 48%	 	 	 	 	 	 £10 

Miguel Osorio, Ensamble ’22, Neta - Logoche, Oaxaca, 46.9%	 	 	 	 	 	 £12 

Aniceto García, Tepextate ’22, Neta - San Luis Amatlán, Oaxaca, 50.7%	 	 	 	 	 £15 

ENGLAND 

House-made Lemon Balm Schnapps, 45%	 	 	 	 	 	 	 	 £6 

Wilding Cider, Malus 2yr Pomona - Somerset, 21.2%, (50ml)*	 	 	 	 	 	 £10 

Wilding Cider, Orchard Spirit ’20, - Somerset, 40%	 	 	 	 	 	 	 £8 

Capreolus x Bar Shrimp, Dabinett Apple ’20 - Gloucestershire, 43%	 	 	 	 	 £12 

Capreolus 1000 Trees Apple Eau de vie ’19 - Gloucestershire, 43%		 	 	 	 	 £9 

Capreolus Perry Eau de vie ’20 - Gloucestershire, 43%	 	 	 	 	 	 	 £9 

Capreolus Quince Eau de vie ’20 - Gloucestershire, 43%	 	 	 	 	 	 £14 

Capreolus, Plum Eau de vie ’22 - Gloucestershire, 43%	 	 	 	 	 	 	 £15 

Capreolus Blackcurrant Eau de vie ’19 - Gloucestershire, 43%	 	 	 	 	 	 £16 

Capreolus Gooseberry Eau de vie ’20 - Gloucestershire, 43%	 	 	 	 	 	 £17 

 

FRANCE 

Julien Frémont, Calvados Réserve ’17 - St-Georges-en-Auge, 42%	 	 	 	 	 £9 

Laurent Cazottes, Liqueur de Tomates ’18 - Toulouse, 18%		 	 	 	 	 	 £8 

Combier, L’entente Absinthe - Loire, 62%	 	 	 	 	 	 	 	 £7 

GEORGIA 

Pheasant’s Tears, Chacha NV - Signaghi, Kakheti, 48% 	 	 	 	 	 	 	 £6


